In the discussion following a paper by Professor J. W. Cook (1947) on the use of food dyes, we suggested that it was unwise to assume that synthetic food dyes or flavours were harmless, on the basis of short-term toxicity tests, in view of the known carcinogenic properties of some azo-dyes. After subsequent discussion with Professor Cook, we undertook the investigation, from the biological aspect, of two commercial dyes at present widely used in this country for colouring margarine. These dyes are sold under the names of ' Oil Orange E,' which is commercial benzeneazo-fo/a-naphthol (Sudan I), and ' Oil Yellow HA' (formula not published).
The molecular structure of benzene-azo-fr?ta-naphthol ( Fig. la) shows that it is related on the one hand to the powerful hepatotropic carcinogens o^/zo-amino-azotoluene (lb) and ^ara-dimethylaminoazobenzene (Butter Yellow) (lc) ; and on the other hand to the vesicotropic carcinogen, &g/a-naphthylamine (Id). Earlier investigations of Sudan I by Kinosita (1937) and Maruya (1938) are recorded by Hartwell (1941) (Beck & Peacock, 1948) and multiple mesenteric sarcomas (Peacock & Beck, 1943) 
